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Factsheet

Agriculture is prosperity

BARI Osmo-dehydrated Pineapple

General Information

Pineapple is a good source of carotene and ascorbic acid, and is fairly rich in vitamin B, B2 and minerals. Furthermore, this fruit
contains a proteolytic enzyme called bromelin, which aids in reducing inflammations and also contributes to good digestion. It
is used as a constituent of several home remedies and folk medicines. However, the country (Bangladesh) produces a huge
amount of pineapple. The fresh ripe fruit cannot shift from one place to another due to its very sensitive to postharvest
handling. Hence, processing of pineapple into osmotic dehydration is one of the ways that does not require any sophisticated
equipment’s. It is also one of the potential preservation techniques for producing high quality products by providing minimum
thermal degradation of nutrients due to low temperature water removal process. As it is simple processing technique, so, rural

and remote areas people can do it without much
technological knowhow. The farmers can be used the
technique and converted the excess production into
dehydrated form. Keeping view in mind, therefore,
AFACI- APPT, BARI, Bangladesh has started their journey
to develop quality osmo-dehydrated pineapple and its
dissemination to the production and selection based
farmers’ group of the project. After several hands on
training and technical assistance by the AFACI- APPT,
BARI, Modhupur Krishi Sheba and Daridra Bimochon
Sombay Somitee (Farmers group) is producing the
quality osmo- dehydrated pineapple.

Ingredients

e Pineapple round slices/cubes - 1 kg

e Sugar (cultivar basis) - 400-450 g
e Water -15L

o KMS -1g

Instruments and goods

e Electric balance

¢ Hand refractometer

¢ Stainless steel (SS) Knife

oSS dish/bowl

e Spoon (Stainless steel/ wooden)
e HDPE pouches/ PET boxes
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Heating slices
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Osmo-dehydrated Osmo- Osmo- Drying slices
pineapplein  dehydrated pineapple  dehydrated
vacuum HDPE packet in PET box pineapple

Photographic view of BARI osmo-dehydrated pineapple

Processing flow chart of BARI osmo-dehydrated pineapple

Fresh pineapple

\/
Washing and grading
\/
Peeling of fruit by knife
\/
Preparation of fruit pieces
\
\Z v
Cutting into round sizes Cutting into cube sizes
(for small pineapple) (for big pineapple)
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Immersing the slices in into KMS solution for 4-6 hrs
\/
Picking up the slices and blanching at 80+5°C for 5-7 min
\/
Washing with cold water
\/

Dipping into hypertonic solutions for overnight
(400 g sugar into 1 L of water)

v

Adding fresh lemon juice
\/

Heating mild for 4-6 hrs

\/

Draining out the solutions
/

Drying the product

v
v v
Cabinet dryer at 50°C Solar dryer for
for 48 hrs 60+10 days
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Packaging
\/

Storage
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